PRV 



PATENT- OCH RECISTRERINGSVERKET 

Patentavdelningen 




Intyg 

Certificate 

Harmed intygas att bifogade kopior overensstammer med de 
handlingar sow ursprunglzgen ingiyits till Patent- och 
registreringsverket i nedannSmnda ansokan. 

This is to certify that the annexed is a true copy of 
the documents as originally filed with the Patent- and 
Registration Office in connection with the following 
patent application. 



(71) Sokande Danisco AS, Kopenbamn DE 

Applicant (s) 



(21) Patent ansokningsmimmer O300949'-5 
Patent application number 



(86) Ingivningsdatum 
Date of filing 



Stockholm, 2004-'03''26 



2003'04'01 



r 



REc-L 0-7 MAY 200% 



WIPO 



PCT 



For Patent- och registrar ingsverket 
For the Patent- and Registration Office 

Hjdrdis Segerlund 



Avgift 

Fee 170.-- 



PRIORTTY DOCUMENT 

SUBMITTED OR TRANSMITTED IN 
COMPLIANCE WITH 
RULE 17.1(a) OR (b) 



PATENT- OCH 

RECISTRERINGSVERKET 

SWEDEN 



Postadress/Adress Telefon/Phone 
Box 5055 +48 8 782 25 00 

S-102 42 STOCKHOLM Vx 08-782 25 00 



Telex Telefax 

17S78 +48 8 888 02 86 

PATOREG S 08^8 02 86 



46 40 6119689 



10 



2003 -04' 0 ^ 

PROTEIN POl^ER COMPOSITION Huvudfaxen tossan 

FIELD OF nsfVENTION 

TTie inveation relates to a protein powdw composition wiierein the powder 
composMoD can be reconstitated to fonn a protein containing liquid with an 
increased stability, said powder conq)osition comprising ftom about 3 to about 30 % 
(weightAveight) pectin of the protdn content, preferably the pectin is adsorbed to a 
protein base, the pectin havmg a degree of esterification k 50%. The invention also 
relates to a process fbr the production of said powd» co!iiq}osition and use thereof. 



BACKGROUND OF INVENTION 

Tod^, th«e is an mcreasing need for lirotem powd«» compositions, which 
easay be added or mixed with a Uquid such as water to produce a protein 
contaming Uquid, such as a protein containiog liquid for human consumption, such 
15 as a protein drink. One ofthe reasons is the transportation cost associated with 

heavy liquid compositions which is space demandmg. Another reason is the demand 
by the consumers which desures to in an easy and fast way be able to prepare a 
drink, such as a nutritional drink which in fast way may be consumed. 

A general phenomenon occurring for protein drinks such as milk drinks at a 
20 pH lower than 5.0 is sedhnentation of proteins, which become insohible at pH close 

to their iso-elec?tric point. This phenomenon is aaiplified when heat trealmert 
temperature above 70 °C is appHed to the product in order to reduce microbial 
activity and increase shelf life. 

In order to prevent sedimentation, which may be considered as undesirable, 

25 manufactures can among other techniques use addition of liigh ester pectin to the * 
product at appropriate dosing. StabiUsation through the use of high ester pectin is 
for example described in &e QRINDSTED® PECTIN AMD, PJotein stabiliser for 
acidified bevwages, A User's Guide. Danisco PB 2001-3e. with description of 
different types of pectin and indications concerning the opdmal doshig of pectin in 

30 products. One very hnportant point when stabilising protein drinks such as acidified 
drinks including milk drinks with high ester pectin is to apply a strong mechanical 
treatment, typically a homogenisation treatment at a pressure of 50 bar to 150 bar or 
more. For example Olahn et al.. Conference Proceedings, London. October 1994, p 
252 - 256. Food Ingredients Europe, Publisher : Process Press Europe, Maatssenl 

35 show that when applying a homogenisation treatment of SO bar to 150 bar to a 
yoghurt drink stabiKsed with pectin after a heat treatment tit 70 *C for 10 min, the 
mmimum concentration required for optimal stability is reduced from 0.4 % (by 
weight) to less than 0.2 % of the final product Sfanultaneously, viscosity of the 
yoghurt drink is dramaticaUy reduced. The stabilisation eflect of pectin is e3q)lained 
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by an electro-static adsorption of pectin molecules atthe surfoce of casdn micelles 
or other protein aggregates, vMch hinders a^Iomaration of protein particles in 
large aggregates. 

Thereby, stabilisation by pectin of protein containing liquids, such as protein 
5 containing liquids for human consunq)tion with a low pH, for example acidifed 
drinks, dif^ frwn stabilisation by othw Qpes of stabilisers, such as hydrocolloid 
gums like for example carboxy-mcthyl ccUulose, locust bean gum. caiwghenans or 
xanthan. These stabilisers ensure stabiliQr by increasing the viscosity of the drink, 
and therefore prevent or slow down sedimentation of hisoluble particles such as 
10 proteins. . 

In US 4.289.789 an instant yoghurt drink composition is disclosed in which 
the yoghurt drink composition comprises a thickener to stabilise the diink, the 
thickener and a hydrocoUoid gum. The thickener m^ be carboxy methyl ceUulose 
or cold water sohible gum. Stabilisation is thus obtained by mcieased viscosity of 
15 flie yoghurt dtink. Prior art docs not offer the solution for the stabilisation of piotem 
m drinks such as acidified drinks having a low viscosi^. 

Today, there is no process available to produce a protem powder composition 
con^aising a protem base such as yoghurt and pectin, which enables the possibiU^ 
to dissolve the powder composition into a liquid, where the Uquid composition 
20 remains homogenous without increase of viscosity, without sedimentation during 
the shelf life. Thereby, there is a need to invent such a process and such a new 
protein powder composition to fblfil the above mentioned demands. 

SUMMARY OF THE INVENTION 

25 The ^licaaon relates to an improved protein powder composition, which 

may be reconstituted to form a protein containmg liquid. The Kquid has an increased 
stability, such as a redaction of sedhnentation during storage. Additionally the liquid 
remains homogenous and tiie viscosity, low and stable. The protein liquid may be 
liquid for human consumptira such as a soup, a diessmg a sport drink, nutritional 

30 drink, dietetic drink or therapeutic drink. 

Accordingly, in a first aspect the invention relates to a protein powder 
composition comprising from about 3 to about 30 %pectin (weight/Weight of the 
protein content), the pectin having a degree of esterification ^ 50%. 

In another aspect the mvoition elates to a protein liquid reconstituted from 

35 the protein powder composition, the protein fiquid being selected from the gamp 
consistmg of soups, dressings, milk drinks, milk juice drinks, buttermilk drinks, sour 
cream drinks, whey juice drinks, oat drinks, juice drinks and soya drinks or a 
combination diereof. 
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Lti a ftnther aspect the inventioii relates to a proems for die preparation of a 
protein powder composition winch can be reconstitulBd to form a protein containing 
liqiiid comprising the stq)s of; providing at least one pectin source^ providing at 
least one i)rotem base, mixing said pectin source(s) with said protein source(5) to 
5 produce a protein powd^ composition, homogenising said protein powder 
composition and drying said protein powder composition. 

The invention also relates to the use of the protein powder composition 
according to die invention. 

Such an improved protein powder composition provides upon dispersion in a 
10 liquid, such as water and without any following homogCTLsation treatmcmt a 

homogenoxis protein containing liquid, in which the proteins of the protein base are 
stable during storage. 



15 DETAILED DESCRIPTION OF THE INVENTION 

The term " increased stability** is intended to mean that the protein containmg 
liquid remains in a homogttious stage after dispersion in a liquid such as water, 
without sedimentatlcm of the proteins adsorbed to pectin or changes in viscosity of 
the protein containing liquid during storage.. 

20 The temi, '^p^ctin" is intended to mean a pectin product obtained by 

separation of pectin from a plant material. The pectin staring material can preferably 
be obtained from citrus fruits, apples, sugar beets, sunflower heads» vegetables or 
waste products from plants such as apples, sugar beet, sun flower or citrus fruits. 
Examples of citrus fruits are limes, lemons, grapefruits, and oranges. Pectin is a 

25 structural polysaccharide commonly found in the form of protopecttn in plant cell 
vralls. Pectin comprises a-M linked galacturonic acid residues which are interrupted 
with a small number of 1,2 Imked a-L-rhamnose units. In addition, pectm comprises 
highly branched regions with an almost alternating rliamno-galacturonan chain. These 
highly branched regions also contain other sugar units (such as D-galactose^ L- 

30 arabinose and xylose) attadicd by glycosidic linkages to the C3 or C4 atoms of the 
rhamnose units or the C2 or C3 atoms of the galacturonic acid units. Tlie long chains 
of a- 1-4 linked galacturonic acid residues are commonly referred to as "smooth 
regions'*, whereas the highly brandhed regions are commonly referred to as the "hairy 
rc^ons*". 

35 The term "degree of estcrification" is intended to mean the extent to which 

free carboxylic acid groups contained in the polygalacturonic acid chain of pectin 
have been esterified ( eg., by methylation) or in otiier ways rendered non-acidic ( 
eg., by amidation). If 50% or more of the carboTO^l groups are esterified then the 
resultant pectin is refmred to as a "high estc^ pectin" If the pectin does not contain any 
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- or cmly a few ^ ^tenfied gcoxsps it is usualfy lefened to as pecdc acidLThe structure 
of pectini in particular the degree of esterificatioiu dictates many of its pineal 
and/or chemical properties. 

The tenn ^'adsorbed'' is intended to mean ^at the pectin particles are bound 
5 by chemical interactions to the sur&cc of the protein particle. 

The term "low viscosity*' is intended to mean a liquid having a viscosiQ^ 
value equal to or below 50 mPa's (roilU-Pascal • second) fcor a protein siich as 25 
mPa s for a drinking yogurt with 8% by weight of \iSNF, measured a LVT 
Brookfiled® viscosimeter at 30 ipm with S 160 spindle. 

10 

Description of the protein poWdCT composition 

The invention rdates to an improved protein powder composition^ wherein 
the protein powder composition may be reconstituted to forai a protein containing 
liquid vnUi mcreased stability. The protein containing liquid may be a drink. The 
1 S protein base may be any suitable protein base, ^ich need;; to be stabilised to 

mminoise sedimwitation of the protems later on hi the protein containing liquid. This 
may be achieved by the adsorption of pectm to the proteins witibtui the protein base 
by a suitable method such as the method described below. The improved protein 
powder composition has a pH, which is below 7, such as from about 3.0 to about 7.0 
20 or has a pH below 5.0 such as from about 3.0 to 4.8, such as 3.5 to about 4.5. . 

Measurraacnt of pH is performed on a 10% (by weight) sohition of powder in water. 

The reconstituted liquid remains homog»ou5 during storage. The viscosity 
remafais low and stable and limited amounts of sedimentetion of Ae proteins within 
the liqiud occur. The improvement with the invention is that the stability of a. 
25 reconstituted liquid according to tiie inveolion will be significantly improved due to 
the addition of pectin prior to diying of the composition. 

According to one embodiment the invention relates to a protein powder 
cmiposition, wherein Ae powder composition comprises from about 3 to about 30 
. % pectm (weight/weight of (he protein content, protein base) or from about 5 to 

30 about 15 % pectin (weight/weight of the protein content) adsorbed to aprotein base. 
; ^ The pectin havmg a degree of esterification ^ 50 %, such as S 60 % or such as ^ 70 

%. The pectm may be any suitable pectin such as fee high ester pectin Grindsted CS> 
AMD 700 ranges, for example AMD 783, obtahied from Danisco A/S, DK-8220 
. ^ Brabrand, Denmark. . In a specific embodiment sucrose can be used to help 

]: 35 dispersing tiie pectin in the composition. 

According to another embodiment^ the protein powder composition 
comprises at least one additive selected from tiie group consisting of sugars^ 
sweeteners, flavours, colouring agents, bacterial cultures, fruit, fiuit juices or 
organic acids, minerals or vltamines. 
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Exan^Ies of sugar additives axe glucose, suax>se and finictose or a mixtuie 
thereof. The sugar or sugars may be added in an amount of fiom 0.1 to 15 % (weight 
/weight). Howevo^, artificial sweetenocs, may paiti|y or completetjr i^lace tiic 
sugars. 

5 Examples of bacterial cultures, which may be added, are problotic bactoial 

cultures or other bacterial cultures, which nu^ influence the taste and aroma of the 
reconstituted drink. Bxampl« of bacterial cuhmes axe Laciobadlli. 

^cample of fruit and fruit Juices are both natural and synfiietic, which mey be 
selected depending on tiie desired final taste of Ifae drink. Examples of fruit or fruit 
10 juices are orange, black cheny, papaya, mango, grape, cranberry, lemon, lemon- 
lime, grapefruit. Accordingly one ore more vegetable extracts may be added, such as 
carrot extracts. i 

Example of organic acids axe ascoibic, acetic, lumaric^ malic, lactic, tartaric, 
citric sucdnio, oxalic or phcnphoric aidd. Accidification may also be achieved by 
IS using a starter culture, wMdi maybe a bactorial or a yeast starter ciJture, such as 
L.acidophllw, L.bulgaytcus, B.b0da, S.thermophiius otKloeckem. 

The selection of one or more additives depends on the final drink and the 
criteria the drink need to fWfil, sudi as having a certain taste, colour, smell, 
nutritional vahie etc. 

20 Another advantage with tiie present invention is that no additional thickener 

needs to be added to obtain a stable drink having a viscosity equal to or below 50 
mPAs at a 3% protein concentratlbn or equal to or below 25 mPAs at a 3% protran 
concentration. Omitting an additional thickener makes it ensier to spray dry and mix 
the powder composition, 

25 Accordmg to a specific embodiment the mvention relates to an acidified milk 

drink or addified milk juice drink, viiiere acidification of the protein base is 
obtamed by addition of one or more organic acids such as for example citric acid, 
lactic add, fruit, vegetable extracts, or feimented whey. The organic acid(s) are 
added prior to the production of the powder. 

30 Suitable protein bases for the protein liquid are animal protdn or plant 

proteins such are those present within the group consisting of meats, milks, juices, 
soyas, oats, wheys, rices, walnutsj peanuts, coconuts, yoghurts or a combination 
tiiereof. For example when die ph>tem base is yoghurt fhs yoghurt may be prepared 
according to Tanune et al., 1985, Yoghurt sdence and technology, Pergamon press. 

35 1h& addition of pectin gives the possibiHty to ensure stabUity without raising the 
viscosity. Elimination of thidcenors also makes it easin to spray diy tiie protem 
powder composition. 

The reconsUtuted piotem liquid may be sdectcd from the group consisting of 
milk drinks, milk juice drinks, buttermilk drinks, whey juice drinks, oat drinks, juice 
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drinks and soya drinks or a combmatton thereof The protein liquid may be a high, 
mediam, low or non-fat protein dmnJc The foimed protein drink may easily be 
prepared by the addition of a Uqu^d such as water, jiiioe or milk or another liquid 
(sparkling or non-sparkling) and agitated to form the drink. The agitation can be 
5 perfonned at a speed of approximktely 1 500 ipm or more. This may be achieved by 
for example a SILVERSON® L 4 R; rotating speed range of 500 to 10 000 ipm. The 
protein drink m^ be a protein drinks fhr kids, infants, old people and people who 
build up tfadr muscles. ' 

I 
I 
• 

^0 Description of the m^ocess for tfaetirepa mtion of fee p rntefa j^naiA^ compoiiition 

The present invention also jrelates to a process for fte preparation of aprotdn 
powdtt composition. The protem powder composition is described above. 

The process comprises the -steps of providing at least one pectin somt:e and at 
least one protein base, which are mfaced to produce a protein powder composition. 
1 5 The peotm(s) may be blended wit|i another components sudi as sucrose prior to 
being added to the protein(s). Thej protein powder conqiosition m^ be diy or Uquid. 
If the protein powder composition is dry, a liquid such as water or milk is admixed. 
The protein powder composition is sufcrjected to a homogenisatioh step and a 
following drying step to provide tiie protein powder composition of Ac invention. 
20 According to one embodunent the invaition relates to aprocess, wherein 

pectin is added to the protdn base in an amount from about 3 to about 30 % pectin 
by weight of the protein content or firan about 5 to about 1 5 % by weight of the 
protein content The pectins are adsorbed to the protehis within the protan base 
during the homogcnisation process and thereby hinder the protdns later on to 
25 sediment within a liquid. \ 

The process includes a step of homogcnisation. The homogcnisation may be 
perfonned, with a high-shear liquid blender, such as for example SILVERSON® 4 
L R, or a high-pressure homogen&er such as described m Dairy PJocessfaig 
Handbook, Tetra Pak Processing System Publisher, pages 116 - 1 18. High-pressure 
30 system is preferable, with pressures of 10 MPa, preferably 20 MPa, exiled in one 
or two stages, preferably but not ^ssentialy at a temperatur-s above SO'C. 
Advantageously, homogenisationjmay occur simultaneously with the diying step by 
spraying the composition tfaroughjtiie nozzle of a spray drier. 

Additionally, the process nkciudes a stq) of diying, the diying may be fireeze- 
35 drying, fluid bed drying, spray-drying or drum-diying or a combination thereof. 
Drying processes are described itjj Razik et al.. Yogurt: scientific grounds, 
technology, manufacture and preparations. P293-296. Tedmical Dairy Publishing 
House, 1978. However, for certain embodunenta spiay-drjing are to be preferred. 
The diying Is performed to adiieve aprotein powder composition, which at least has 
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a dry content of 85%, sach as 90%. Dtjr matter should be sufScient for ensuring 
conservation of the protein powder composition and avmding spoilage by micro- 



otganisms unda storage. 

The process include a protein base, such as the proiein base described above 
5 for the protein powder composition. 

The protein powder composition produced (fomied) by the process may be 
reconstituted into a protein containing liquid, such as the protein containing liquid 
described above. 

10 EXAMPLES 

EXAMPLE 1 

102 g of high ester Chindsted® AMD 783 were dxy-blended together wi& 
sum>se and added to ISOO g water at 80''C 20 kg of non-fat yogurt base of 14,5% 

15 solid content was blended with this preparation under high agitation* The yoghurt 
base was prepared by femienting concentrated milk to a pll of 4.3 by means of a 
yogurt culture containing strains of Lactobacillus bulgariciim and Streptococcus 
diermophilus. The pectin containing yoghurt base was homogenised in a 2-step 
homogeniser at 72 bar and 36 bar. The homogemsed pectin containing yoghurt base 

20 was then spray dried in a conventional ^ay diyer with an inlet temperature of 235 
and an outlet temperature of 85*»90 ^C, to a total solid content of 90%« 

EXAMPLE 2 
L Test sample 

25 909 g of the yoghurt base prq)ared in example 1 were dry blended with 800 g 
sucrose and Hkm dispersed m 8291 g of watw at 45-50 ^C, pH was adjusted to 4«0 
by addition of citric acid« and the preparation mixed for 10 minutes using a 
Silverston ®biender model L4R at a rotating speed of 3000 xpm. 



30 2. Reference sample 

879 g of reference yoghurt powder prq^ared under id^tical conditions as in 
example 1 except for the Edition of pebtin was dry blended with 28 g of high ester 
Grindsted® AMD 783 and 800 g sucrose and then dispersed in 8291 g of watw at 
45-SO ""C, pH was adjusted to 4.0 by adidition of citric acid, and the preparation 

35 mixed for 1 0 minutes using a Silvoisto^ ®blender model lAK at a rotating speed of 
3000 ipm. i! 

The test sample and the reference sample consisted of the same components, had the 
same type and content of pectin and di^ered only by the fiact that pectin had been 
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added to the yogurt base prior to Aying for fhe test sajmple, and after the dxying for 
the reference sample. The test sample suad the reference saxnple w«e analysed after 
7 day^s of storage at 4 and ifae resuljts are sho^ below in t^le 1. Viscosity was 
measured by a LVT Brookfiled® viscosimcter at 30 ipm v\ith S 160 spindle, 
sediment was measured as deposit aft^ 30 minutes of centrifugation at 1200 rpm in 
a Heraus® centrifuge, mean particle size was measured on a Malvem®masteisizer. 



Evaluation crit^a 


Test sample . 


Reference sample 


PH value 


4.0 ; 


4.0 


Viscosity 


15 cP ' 


35 cP 


Sediment 


4.2 % ! 


142% 


Mean particle size 


7,5 pm *' 


14.4 \im 


Aspect after 7 day's at 
4°C 


No phase jseparation or 
sediments.:visible 

L 
1 


Iwo phases formed with a 
clear whey supernatant on 
the upper half of the 
container and sediment in . 
the lower hal£ 



10 EXAMPLE 3 

1. Test sample ,* . 

17.6 g of the yoghurt base prepared injexample 1 were dry blended witfi 16 g 
sucrose and poured in a 250 ml transparent bottle. 166 g of tap water at 20^C where 
ihta added to the bottle, whidi was shakea vigorously by tiand for exactly 30 
15 seconds. . I « 



20 



25 



2. Reference sample ; i. 

The same procedure was repeated by dry-blending 17 g of reference yogurt powder 
mentioned in e»^ple 2, 0.56 g of higjk ester Grindsted® AMD 783 pectin and 16 g 
of sucrose, pouring the bl^d in a 2!50 ml transparent bottle, and then adding 166 ml 
of tap water at 20X and shaking. ' t ': 



Addition of water and shaking wasjperformed simultaneoi3isIy for test and reference 
sample. The bottles were then let tq re!k jat room temperature. After 10 minutes, it 
was observed that the test sample ^viras still homogenous* Vtifh no trace of phase 
separation, whereas in reference sampfti a flocculation phenomenon was clearfy 
visible. After 30 minutes, the test sample was still hcHnogenous, and in the reference 
sample, 2 distinct phases where vis;ible;, jmth a dear phase on the upper tfiird of the 
liquid, and an opaque white phasci bn the 2 low^ thirds of the liquid. 
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CLAIMS i 

^ ! 

1 . A protein powder composition conq>iising jQrom about 3 to about 30 % pectin 
(wei^tAweight of fhe protein c6ntmt)» the pectin having a degree of 

5 esterification ^ 50%. r ! 

2. The protein powder composition accorcUng to claim 1, wherein from about 3 to 
about 30 % pectin (weight/weight 6f the protein content) is adsorbed to a protein, 
base. / I 

3. The protein powdv compositiqii according to claim 2, wherein from about 5 to 
10 about 15 % pectin (wei^ht/Wei^t of flie protein content) is adsorbed to a protein 

base. 

4. The protein powder composition according to any of the preceding claini$> 
wherein the protein powder composition has a pH below 7. 

5. The protein powder composition according to any of the preceding claims, 

IS wfaorein the proteui powder coQiposition may be reconstituted to form a protein 
liquid with an increased stabili^. ! 

6. The protein powda con^ositicKn according to claim S, wherein the reconstituted 
protein liquid remdns homogenous with a viscosity below 50 raPAs at a 3% 
protein concentration. 

20 7. The protein powder composition according to claim 6, wherein the reconstituted 
protein liquid remains homogenous with a viscosity below 25 mPAs at a 3% 
protein concentration. | j 

8. The protein powder compositicxn according to any of the preceding claims, 
wherein the esterification degree of pectin is ^ 60%. 

25 9. The protein powder composition according to claim 8» wherein the esterification 



degree of pectin is & 70%. 



10«The protein powder composition according to any of the preceding claims, 
wherein the proteii^ base is selected &Cfni the group consisting of meats, milks, 
juices^ soyas^ oats, wheys, rices, wMnuts, peanuts, coconuts^ yoghurts or a 
30 combination thereof. | 

1 1 . A protein liquid reconstituted fromj the protein powder composition according to 
any of the preceding claims, the prbtein liquid being selected from ttie group 
consisting of soupsL dressings, jmllk drinks, milk juice drinks, buttemulk drinks, 
sour cream drinks, jwhey juice drinks, oat drinks, juice drinks and soya drinks or 

35 a combination thereof, i j . 

12. A process for the oreparation of a [protein powder composition which may be 
. reconstituted to form a protein jliqiiid comprising tiie steps of; 

a) providing ad least one pectin* soin-ce, 

b) providing at^ least one piotem base, 
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c) mbdng said pectmsoiirce(s)Avith said protdnbas^^^ 
powder composition, 

d) homogenisiog said protei a. pojwdBt composition ond 

e) drying said piotanpowlsconqiosition. 

13. The process accotding to claim 12, \^ilerein fte st^s of Iiomogenisation and 
diying is done in one step. 

14. Hie process according to any o| thejdaims 12-13, wherein the pectin source(s) 



is blended with anodier componei t 



SUC& as sucrose. 



15. The process according to any < )f thejclaims 12-14, vt^icj^ein an additional step of 
dissolving the pectin source(8) in aA aqieous media prior to step c) us used. 

16. The process according to dak 1 15, wherein thc aqueous media is selected from 
fhe group consisting of watn: and mk.' 

17. The process according to clai r 16. wherein the pectin source in b) is provided 
to a content from about 3 to about ■ 0 (weight/weight) of the protein content 

18. The process according to claim 17, M»erein the pectin source m b) is provided to 
a content fiom about 5 to about 1 5 pi (^eigbtAveigfat) of the protein content 

19. The process accordmg to any )f thopreceding claims, wherein the pectin source 
m a) has a degree of esterification ^ 50i%. 

20. The process according to claii i 
of esterification 2: 60 %. 

21 . Hie process according to claim ! 
of esterification s 70 %. 

• f 

22. The process according to any of the'preceding clauns, vvherein drying is selected 
fiiom the group consisting of fluid bed Jlrying, fieeze-diying, spray-dtying or drum- 
drying or a combination thereof. 

rtbe preceding daims, vyherein the protdn base 



19, Wh<aein the pectin source in a) has a degree 

i 

20, jwherem the pectiii source in b) has a degree 



23. The process according to any 

is selected from the group consisting of meats, mUks, juices, soyas, oate, -whc^ys. 

i 

pro4uce(i by die process according to any of the 



yogurts or a combination thcrcor. 
24. A protein powder composition 
claims I2-23« 

25- Use of a protein powder compc sition according to any of the claims 1-10 and 24 
or the protein liquid according to jcjain^ 1 1 . 
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ABSTRACT 

The inventioD relates to a ^dwclei 
composition is reconstituted to fo: 
powder composition comprising 
of the protdn content)^ tiie pectin 
invention also relates to a process Tpr 
and use thaeof* 
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composition wherein the powder 
a otein diink with an increased stability, said 
about 3 to about 30 % pectin (weight/weight 
iviiigadegreeof esterification2S0%. The 
the production of said powda composition 
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